
d’Arry’s Restaurant & Bar, 2-4 King
Street, Cambridge, CB1 1LN

T: 01223 505015
E: info@darrys.co.uk

2026
Party Menu

Festive
MONDAY 23rd NOVEMBER

TO
WEDNESDAY 30  DECEMBERth

2 COURSES | £28.25
3 COURSES | £34.50

EXCLUDES CHRISTMAS DAY & BOXING DAY

https://maps.app.goo.gl/UyoMcsPLkSuvegYm6
https://maps.app.goo.gl/UyoMcsPLkSuvegYm6
tel:01223%20505015
mailto:info@darrys.co.uk


S T A R T E R S

Jerusalem Artichoke & White Truffle Soup | Parmesan Croutons [vg] [ngcia]

Crispy Cornish Yarg Croquette 
Wild Garlic Cornish Yarg | Chil l i  Jam | Rocket [v]

Smoked Salmon Prawn Cocktail |  Sea Salt Crostini | Pea Shoots [ngcia]

Duck, Red Onion & Truffle Terrine | Fig & Ale Chutney | Brioche Toast [ngcia]

M A I N S

Festive Cheesemonger Fondue  |  Roast Potatoes | Pigs in Blankets |
Sauteed Brussel Sprouts | Stuffing Balls | Tenderstem Broccoli [v]

Slow Braised Ox Cheeks | Horseradish & Spring Onion Mash | Red
Wine Jus | Buttered Cavolo Nero | Crispy Shallots [ngcia]

D E S S E R T S

Lemon Posset | Blueberry Compote | Blueberry Waffle Ice Cream
[ngcia]

After Dinner Mint Chocolate Brownie | Minted Chocolate Sauce
| Salted Caramel Ice Cream [ngci]

Sticky Toffee Christmas Pudding | Spiced Toffee Sauce |
Brandy Custard [ngci]

Please inform our team of all  dietary requirements prior to your reservation. [ngc]-
non-gluten containing, [ngca]- non- gluten containing available, [v]- vegetarian,
[vg]- vegan. A discretionary 10% service charge wil l  be added to all  tables, this is
paid directly to our staff to say thank you for their service. 

Slow Roasted Orange Infused Turkey Crown | Maple Glazed Roasted Root
Vegetables | Golden Roasted Potatoes | Sauteed Sprouts | Pigs In Blankets |
Gravy [ngcia]
Or swap to our Chestnut Nut Roast  for a vegan alternative! [vg] [ngcia]

British Artisan Cheeseboard | Crackers | Apple | Grapes
| Quince Jelly

Pan Roasted Skate Wing  |  Crushed New Potatoes | Samphire | Caper
& Lemon Butter | Crispy Kale [ngcia]

Or swap to our Vegan Christmas Pudding for a vegan alternative! [vg]
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